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BY SAMANTHA NELSON FOR REDEYE I REDEYE@REDEYECHICAGOOOM » GET MORE SPONTANEOUS EAT DRINK. DO. IDEAS AT REDEYECHICAGO.COM 


yd r M T FEAST OF THE SEVEN FISHES 

M V/~M m 65 E. Adams St. 312-786-9911 

Celebrate the holidays Italian style with a seven-course tasting menu including scal- 
lop crudo, spaghetti with anchovies and prosciutto-wrapped ahi tuna. 4-8 p.m. Friday. 
$45. Tickets; eventbrite.com 



MISFITS CHRISTMAS 
SUpperySlope 

2357 N. Milwaukee Ave. 773-799-8504 
The Logan Square bar gets decked out for the holiday and 
welcomes anyone without celebration plans for drinks 
and a complimentary Chinese takeout buffet. 7 p.m.-2 a.m. 
Sunday. No cover. 


KRAMPUSEVE 
Best Intentions 

3281 \N. ArmitageAve. 
312-818-1254 

Bad kids get a visit 
from the goat demon 
of European folklore 
at the Logan Square 
bar honoring the 
Christmas myth with 
German-inspired 
cocktails, including 
The Bad Girl with gin, 
Barenjager honey li- 
queur, lemon cordial, 
lapsang souchong 
tea and Peychaud’s 
bitters ($9). 8 p.m.- 
2 a.m. Saturday. 

No cover. 



HOLIDAY LIGHTS TOUH ) 
John Hancock Center 

875 N. Michigan Ave. 773-648-5000 

Check out some of the city's most 
festive displays including the Macy’s 
Holiday Windows and ZooLights at 
this 2.5-hour ride through The Loop, 
the Gold Coast and Lincoln Park. 
Tickets include a treat from Sprinkles 
Cupcakes. 5, 5:30 and 6 p.m. Monday. 
$29. Tickets: chicagotrolley.com/ 
holiday-lights-tour 


TOYS R SHE 

The Annoyance Theatre 

851 \N. Belmont Ave. 773-697-9693 

The Lakeview theater hosts a bash 
featuring drag performances from 
Manila Luzon, Dida Ritz and others, 
plus DJs, go-go dancers and fashion 
and costume models. Bring a toy, gift 
or gift card to donate to The Pediatric 
Oncology Treasure Chest Foundation. 
10 p.m.-2 a.m. Friday. $10. Tickets: 
bit.ly/2he4ROM 


SATURDAY 

36,^0 

Gray 



SUNDAY 


J^l40 

What?! 


HAPPV HOUR OF THE DAT 


The Boundary (1932 W. Division St. 773-278-1919) offers $4 rotating beers and half-price appetizers and bottles of wine from 5-7 p.m. Friday. 


AMERICAN SCIENCE 

SURPLUS 


Est. About 1937 



INCREDIBLE STUFF, UNBELIEVABLE PRICES! 





Pants 

Shot Glass Set 
$7.50 


Water-Powered 
Alarm Clock 
$14.50 


Venus Flytrap 
Kit 
$7.95 


Working 
Trebuchet Kit 
$19.95 


Receive 20% off any (1) item with this coupon! 

In stores only. Expires 12/24/16. Tele/Microscopes excluded. Not valid with other offers. Limit (1) per customer. 


Chicago store: 

5316 N. Milwaukee Ave. 
(at Central Ave.) 
Chicago, IL 60630 



Geneva/West Chicago store: 
33W361 Rt. 38/Roosevelt Rd. 
(1/4 Mile East of Kirk Rd.) 
Geneva, IL 60185 


773-763-0313 


www.sciplus.com 


630-232-2882 
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^ year in review » eat&drink v 


THE DIGIT 



The number 
of fast-casual 
stalls at Revival 
Food Hall 


Food 

halls 


We love options. Who doesn’t? One of 
the year's most exciting trends united 
all kinds of great food under one roof. 
Exhibit A: Revival Food Hall opened up 
shop in the Loop with neighborhood 
favorites from all over the city including 
Furious Spoon, The Budlong and Smoque 
BBQ. Farther north. Brendan Sodikoff's 
3 Greens Market combined mini versions 
of his most successful properties: Small 
Cheval, Dillman's, Doughnut Vault and 
more. Anything that makes lunchtime 
easier is a win in our book. 





THE QUOTE 


Veggies in 
the spotlight 


It’s about damn time broccoli and 


squash got the credit they deserve. 
This year, it was cool to eat your veg- 
gies, and openings such as Bad 
Hunter, The Little Beet Table and Ema 
proved it with innovative vegetarian 
dishes that don’t skimp on taste. 


“You can slap a steak on anything and it’s a steak 
dish. It doesn’t really matter what time of year it is 


hecause cows are around all of the time. But in the 



Eat it, 

2016 

We’ll never forget you 

By Morgan Olsen i redeye 
Just when you start to think that Chicago 
doesn’t possibly have room for one more 
bar or restaurant, it goes and proves you 
wrong. This year was no different, with 
oodles of openings every week of the 
year. Along the way, we watched greats 
fall (R.I.P. Cantina 1910, Oak & Char 
and Embeya) and new concepts give it 
a go (hello, mezcal madness and veggie- 


fall ... you’re running out <»f those easy-to-work-w ith 
tomatoes and corn and moving toward more chal- 
lenging vcgctahles that give you something to really 
work toward in ereating a menu.” 

-Dan Snowden, Bad Hunter executive chef 


focused menus). Now, looking back, it’s 
easy to see that 2016 was a phenomenal 
year for Chicago’s dining scene. And hey, 
there’s no denying we needed it. 


Mezcal mania 

Chicagoans sipped a ton of mezcal this year thanks to Mezcaleria 
Las Flores, La Mez Agave Lounge and Lena Brava. Beyond these 
devoted spots, it was nearly impossible to open a cocktail menu 
without spotting the agave spirit. The trend seems to have a 
steady trajectory in 2017 with the highly anticipated opening of 
Quiote, a four-part mezcaleria and Mexican restaurant headed 
for Logan Square. 

THE QUOTE 

“It is SO inextricably 
tied to Mexico’s 
culture and history. 

You are tasting the 
life cycle of something 
that is tied to a 
person’s accumulated 
history.” 

-BenFasman, Estereo 
bar manager 



We’re so very thankful for Chicago’s talented 
chefs, mixologists, servers and bartenders who 
kept things exciting this year. Without you, we’d 
have no muse. And to you, dear RedEye reader, 
thanks for following along and sharing your din- 
ing experiences with us throughout the year. 

We’re delighted to top off RedEye’s Year in 
Review a weeklong series looking back at 2016. 
(Psst! If you missed it, head over to redeye 
chicago.com to see the best in news, sports, 
entertainment and more.) This issue is packed 
with everything we loved eating and drinking in 
2016. And please believe we ate and drank a lot 
this year. Cheers! 


KAITLYN MCQUAID 
FILE PHOTO FOR REDEYE 


Shady 

business 

A few headlines we hated seeing this 
year: “Parthenon owner accused of em 
bezzling $870K,’’ “Chef Tony Hu given 
1 year in prison for skirting $1 million in 
sales taxes” and “Blanchard owner al- 
leges chef stole $548,000.” Let’s try to 
do better next year, shall we? 


The new-age dive bar 

Here at RedEye, we consider the words “new dive bar” an oxy- 
moron. The city has plenty of fantastic, authentic dives to sup- 
port (The Hideout, Save More Lounge and Cove Lounge, to name 
a few). Newfangled bars that repurpose Grandma’s tchotchkes 
just don’t do it for us anymore. 



Chicago’s strict 
food truck laws 

Earlier this month, a Cook County judge upheld the city’s strin- 
gent laws on food truck regulations, including where they can 
park in relation to brick-and-mortar restaurants. Many Chicago 
food truck owners argue that the restrictions keep them 
from doing business and deter others from starting mobile 
businesses. 

THE DIGIT 

200 

The number of feet food trucks must park away 
from brick-and-mortar restaurants 
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MENS $11; 

Moto Denim Jeans lU 

$35 Value 

Militanf Jackets 

$60 Value WW 

Crewneck & Hooded $Q 

Knit Tops $35 Value O 


LADIES & GIRLS 
SELECT FASHION 
K SWEATERS 

1^ Choose from Hoods, Cardigans 
& Pullover Crews. 

Many Solid Colors & Stripes 


Flight 

Jackets 


SPECIAL 

PURCHASE 

3-Piece Set 


Destructive Moto $• 
Denim Jeans $36 value 

Rip N Repair Tees $> 
Long Sleeve $20 value 


CORDLESS SHAVERS 
VIVITAR SHAVERS 
CAR VACS Just for 
& MORE Dad! 


^ ^ u - 

Mens & Ladies v 

SLEEPWEAR $1Q 


electronics 


Choose from Select Group of Toys 


Virtual Reality 


3 -Channei 

Heiicopter 




Worfcl: 


& many mors! 


HOLIDAY HOURS: MON-FRI 7AM-MIDNIGHT 
CHRISTMAS EVE 6AM-8PM • CLOSED CHRISTMAS DAY 
Call or Visit Us Oniine for Nearest Location 
1.800.994.MILLS • formanmiiis.com • @formanmiiis1 
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WHAT’S IN THE EMAILS? 

» Michael Sacks, one of Emanuel's clos- 
est advisers and No. 1 campaign contribu- 
tor, repeatediy emaiied the mayor at his 
rahmemaii.com address, and Emanuei's 
attorneys heaviiy redacted many of their 
conversations. 

» There was an exchange of emaiis between 
hedge fund biliionaire Ken Griffin-a iong- 
time donor to Emanuel— and the mayor 
about the lakefront bike traii, a conversa- 
tion apparentiy touched off in part by Griffin 
damaging his car on a speed bump. 

“Lake front bike path is a disaster. How 
can this be after they just refinished much 
of the path?” Griffin wrote Emanuei in 
Aprii. “Why doesn’t the city paint the speed 
bumps on the road white - my damage biii 
is over $10k from going over one at dusk.” 

Emanuei wrote back that paint was a 
good idea, “i wiil iook into it,” and expiained 
how the pian was to separate biking and 
running lanes. 

“Can they accept private funding., this is a 
mess,” wrote Griffin. 

“Yes why don't i come with the commis- 
sioner present our pians and we can do a iot 
with you,” the mayor wrote. Griffin just this 
week pledged $12 million for a project to 
help separate uses on the path. 

» In January 2013, Emanuel emailed 
Amazon founder and CEO Jeff Bezos, ask- 
ing for more information about the possibil- 
ity of the online retail giant locating a facility 
in Chicago. 

“While this is below you, this is very im- 
portant to me and would like to know if 
there any chance to set up a phone call with 
you to discuss?” Emanuel wrote the billion- 
aire, who also owns the Washington Post. 
“Hope you had a Happy New Year.” 

Bezos responded by adding one of his ex- 
ecutives to the email, “who leads our global 
fulfillment.” Amazon has built facilities in 
suburban collar counties, but not in the city. 

» On Sept. 20 of this year, Alan Warms, an 
investor and entrepreneur who has given 
$25,000 to Emanuel’s campaign committee, 
emailed the mayor noting a “HUGE uptick in 
crime - burglaries etc in my neighborhood” 
of Lakeview. 

Emanuel responded five minutes later, 
“Just added more officers in your are(a) to 
deal with that specifically.” Warms replied 
back “fantastic, thank you!” Emanuel later 
responded, ‘Also giving the (CPD) district 
your address.” 

» The mayor was also confronted in email 
early on about Chicago’s violence prob- 
lem, including one email forwarded to him 
in September 2015 from dozens of con- 
cerned citizens 

“There is major frustration, and a growing 
concern with the large uptick in shootings in 
the Kenwood/Hyde Park community, FYI,” 
the forwarded email read. “Please see the 
growing email list which includes a number 
of your key supporters.” 

“I am well aware,” Emanuel responded. 
“Moving more resources. The community 
needs to step in with the police. It is not go- 
ing to be solved otherwise.” -tribune 


news ^ 



EMANUEL’S EMAILS 


By Bill Ruthhart, Hal Dardick 
and Jeff Coen i Chicago tribune 
Under pressure from a pair of open records 
lawsuits, Mayor Emanuel acknowledged for 
the first time Wednesday that he has used per- 
sonal email accounts to conduct public busi- 
ness, a practice that allowed him to hide some 
of his government correspondence from the 
pubhc since he took office. 

Emanuel’s admission came as he directed 
the city’s Law Department and his personal 
attorney to settle a lawsuit brought by the Bet- 
ter Government Association. The watchdog 
organization took Emanuel to court in Octo- 
ber 2015 over a Freedom of Information Act 
request that sought official emails the mayor 
sent from a nongovernment account. 

The settlement was announced 12 days after 
the Chicago Tribune won a round in its ongo- 
ing lawsuit aUeging the mayor violated the 
state’s open records laws by refusing to release 
communications about city business Emanuel 
conducted through emails and text messages. 


On Dec. 9, a judge ordered Emanuel to pro- 
duce an index of certain emails and text mes- 
sages the mayor sent and received on personal 
devices, giving him until Jan. 27 to comply 

In settling the BGAlawsuit, Emanuel agreed 
to turn over about 2,700 pages of emails that 
his personal attorney determined were govern- 
ment-related in nature. 

An initial review of the thousands of emails 
to and from Emanuel showed the mayor com- 
municating on a range of topics, from reaching 
out to business leaders and fielding complaints 
about crime to defending his policies and 
pitching what he deemed success stories of his 
administration to national media outlets. 

Many of the emails released by the mayor’s 
attorneys show Emanuel writing very little. 
Most show the mayor either on the receiving 
end of an email or forwarding one to his staff 
What’s clear, however, is that Chicago’s top 
power brokers, including a handful of aider- 
men, knew they could reach Emanuel through 
his personal rahmemail.com address. 


In agreeing to the settlement, the BGA ac- 
cepted Emanuel and his personal attorney Mi- 
chael horde’s determination of which emails 
qualified as public records rather than asking a 
judge to make that determination. 

In Illinois, government business conducted 
via email by a public official is subject to the 
state’s open records law. Several Tribune open 
records requests have turned up little to no 
email communications from the mayor on his 
government email accounts. 

By publicly recognizing that he has used a 
personal email account for government busi- 
ness, Emanuel becomes the latest elected offi- 
cial forced to acknowledge the use of a practice 
that seeks to shield their communications from 
the open records laws. Democratic presiden- 
tial nominee Hillary Clinton was ensnared in 
a similar acknowledgment after using her own 
personal email server, instead of a government 
account, when serving as secretary of state. 
CHICAGO TRIBUNE’S DAVID KIDWELL, DAVID HEINZMANN AND 
RICK PEARSON CONTRIBUTED. 
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LAWF3ENCC & PULASKI 
ADMIRALX.CEIM 
□ PEN TIL 6AM 


4 Locations to Serve You: 

3520 S. Ashland Ave. 
Chicago, IL 60609 
We have recently moved to this location 

773.523.3400 

($50 weekly) 

4453 N. Broadway Ave. 
Chicago, IL 60640 

773.506.2900 

($45 weekly) 

1 849 S. Cicero Ave. 
Cicero, IL 60804 

708.656.9500 

($50 weekly) 

5635 W. Roosevelt Rd. 
Cicero, IL 60804 

708.652.6500 

($50 weekly) 


Chicago Treatment and Counseling Centers 

Outpatient Methadone 
Maintenance 

WE CAN HELP!!! NO WAITING LIST 
-Our $100 REFERRAL BONUS ~ 
Existing clients who refer a new enrollment 
to the program will be given 
$100 credit on their bill 
•Former clients can return to the program 
and have any owed balance waived FOREVER 
(Terms and conditions apply) 

Referred clients MUST mention referring client AT THE TIME OF ENROLLMENT. 
Returning clients who are having an owed balance waived must pay $65 upon intake. 

All clients must sign a payment contract requiring payment of their balance in full every Monday. 

WE ALSO PROVIDE DUI AND SUBOXONE SERVICES 
Please email info@chicagotreatment.com 
www.chicagotreatment.com 



YOU DO YOU, 
CHICAG® 

Our app's just here to help 

We're your music guru 
who keeps you from 
missing that great show. 

The app that tells you 
what to do ond where 
to go all week long. 
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The 



BEST 

new restaurants of 

2016 


A LOVE LETTER TO CHICAGO’S 
BEST NEW EATS OF THE YEAR 

By Michael Nagrant i for redeye 

Prince, David Bowie, Muhammad Ali 
and Gene Vi^lder died. Donald Trump 
grabbed Ameriea by the biseuits, and 
Brangebna broke up. While Russian 
haekers ean vmeover just about any- 
thing, Becky with the Good Hair 
is teehnically stiU at large. Things 
didn’t go so well in 2016. Unless, like 
me, you ate out over 200 times this 
year. (Some were admittedly McDon- 
ald’s runs. McRib season, y’all.) After 
months of painstaking researeh, I’m 
happy to report that Chicago’s dining scene 
is going strong. We got another top-notch su- 
shi joint, several upseale Chinese restaurants and 
big-time new ehefs to keep an eye on. Of all the res- 
taurants I visited this year, these were the truly stellar 
experiences. 

ADDITIONAL REPORTING BY EAT & DRINK EDITOR MORGAN OLSEN AND 
NIGHTLIFE REPORTER HEATHER SCHROERING. 




Naoki Sushi 



2300 N. Lincoln Park West 773-868-0002 
If you like sushi and Al Capone, you'll certainly 
love this Lincoln Park sushi spot from the folks 
at Lettuce Entertain You. Not only does Naoki 
have some of Chicago’s best raw fish and ar- 
chitecturally composed sashimi plates, but the 
only way to get to the speakeasy-like dining 
room is via a gangster-style sashay through 
the Intro kitchen. Once inside, you’ll commit 
crimes against your waistline, sucking down 
irresistible delights such as truffle-perfumed 
chawanmushi egg custard swimming in soul- 
ful dash! broth or an entire lobster split and 
ready for dipping in citrus-infused ponzu. 

-MICHAEL NAGRANT 

© Snaggletooth 

2819 N. Southport Ave. 773-899-4711 
For too many years, your grocer’s seafood 
case has been peddling a lie in the form of 
vacuum-sealed mushy orange lumps they call 
cured salmon. But Jennifer Kim (Blackbird, 
Nico Osteria) and Bill Montagne (C Chicago) 
changed all that earlier this year with a new 
neighborhood venture in Lakeview. The duo’s 
technical precision results in translucent sliv- 
ers of fish that glow with the radiance of fresh- 
ly polished gems. The texture is silky and the 
taste so clean you won’t yearn for a schmear 
of cream cheese, which would only block the 
brilliant flavors anyway. -m.n. 

Kimski 

VI/ 960 W. 31st St. 773-890-0588 
The Bridgeport newbie’s tagline is “Slamming 
Korean and Polish together.” Every time I 
read this. I admittedly think it’s a res- 
taurant specializing in interna- 
tional porn. And if you’ve seen 
their gigantic Polish sausage 
topped with kimchi slaw 
and soju mustard, they 
kind of are. While every- 
thing here is a melding 
of Korean and Polish cui- 
sines, the fast-casual spot 
within Maria’s Packaged 
Goods & Community Bar is 
much more than a sexual met- 
aphor. Not to be missed are the 
Kopo Wangs, a dish that tastes like 
something out of a Buffalo Wild Wings if 
your Polish grandfather owned the franchise 
and smoked the offerings on his backyard 
Weber. -m.n. 

Lena Brava 

900 W. Randolph St. 312-733-1975 
They recently recast Dos Equis’ “Most 
Interesting Man in the World,” but I don’t think 
they got it right. They should have selected 



Rick Bayless, ageless wonder, yoga master 
and godfather of regional Mexican cuisine. 
Everything Bayless does-including the launch 
of this wood-fired seafaring Mexican restau- 
rant in the West Loop-turns to gold. I’ve long 
been the kind of guy who would travel to the 
ends of the earth for tacos al pastor, but now 
that Bayless serves a smoky flaky cod version 
here, I can see myself forsaking pig and going 
full-on pescatarian. -m.n. 

© Imperial Lamian 

6 W. Hubbard St. 312-595-9440 
As the year progressed, my fellow food crit- 
ics were not as fervent as I about this upscale 
Chinese restaurant in River North. I suspect it’s 
because many of the plates don’t trace their 
origin and authenticity to the deepest corners 
of Sichuan. But the hand-pulled noodles left 
me chuffed at their chew, and the soup dump- 
lings burst with badass broth. Other plates, like 
the barbecue sauce-lacquered ribs, are sweet 


and salty but also subtle and complex with lilt- 
ing tea smoke, the kind of touch you’d expect 
from a high-end chef. -m.n. 



Duck Duck Goat 

857 W. Fulton Market 312-902-3825 


Lamian’s cuisine stole my stomach, but 
Stephanie Izard’s answer to Chinese in the 
West Loop stole my heart with movie-set-qual- 
ity pieces and gorgeous interior design. The 
food-especially lip-numbing fried Chongqing 
chicken and a mountain of fried rice stuffed 
with an ocean’s bounty of seafood-is pretty 
killer too. -m.n. 



Roister 

951 W. Fulton Market 


In this line of work, people often ask us where 
to go for special occasions, birthday dinners, 
anniversary celebrations, what have you. And 
for the past few months, the first name out 
of my mouth has been Roister. I’m certain 


you’ll find the Alinea Group’s addition to the 
West Loop on just about every top restaurant 
list released this year. The space itself orbits 
around an open-concept kitchen with a smol- 
dering hearth. And the food— my God, the 
food-is extraordinary. Don’t leave without 
trying the whole chicken prepared three 
ways and the aged Cheddar rillettes. -Morgan 

OLSEN 

© Honey’s 

1111 W. Lake St. 312-877-5929 
Yes, the name, which is more befitting of 
a truck stop diner, is a little cheesy. But 
like at truck stop diners where waitresses 
fawn all over you and call you “sweetie” 
even if you happen to be a nasty, angry 
human, the service at Honey’s in the West 
Loop is attentive and warm. The stylish bar 
and dining room are only outdone by the 
intricately minimalist plates from chef Charles 
Welch. -M.N. 



Giant 

3209 W. Armitage Ave. 773-252-0997 


I don’t always dine out purely for pleasure, but 
when I do, I go to Giant in Logan Square. Chef/ 
owner Jason Vincent (Nightwood) cooks the 
way I like to eat, by applying decades’ worth 
of technique and skill to comfort food and 
otherwise common dishes like ribs, biscuits 
and onion rings. Going to Giant is like visiting 
your mom’s dinner table if your mom went to 
the Culinary Institute of America. Even then, I 
doubt she’d be deep-frying uni dripping with 
soy and condensed milk, a flavor bomb that 
sends an umami jolt to the deepest pleasure 
receptors of your brain. -m.n. 


Dixie 


1952 N. DamenAve. 773-688-4466 


Though Charlie McKenna’s (Lillie’s Q) 
Bucktown “evolution of Southern fare” 
emerged with a mixed bag of reviews, I 



won’t stop singing its praises. The seasonal 
shareable menu is constantly changing, but 
McKenna’s acute attention to detail Is unwav- 
ering. Plus, the white-washed A-frame venue 
is sporting some of the best interior design 
work I’ve seen all year. If you can, visit with a 
group big enough to sample the entire menu, 
because when you see the shrimp middllns— 
a twist on shrimp and grits with cilantro chile 
verde and caullflower-emerge from the kitch- 
en, you might have diner’s remorse, -m.o. 

GT Prime 

707 N. Wells St. 312-600-6305 


breadth of the menu. Still, I can’t always order 
everything, and the first things I usually skip 
over are the salad section and any mention of 
pedestrian roast chicken. Thankfully I didn’t 
apply these rules when I visited Entente in 
Lakeview. The “wedge” salad here is a barge 
of crisp iceberg lettuce ferrying housemade 
green goddess dressing, tomato in various 
forms, hunks of bacon and sprigs of dill, re- 
sulting In one of the finest assemblages of 
roughage I have ever tried. Chef Brian Fisher’s 
(Schwa) cuisine makes a case for him as a su- 
preme talent on the rise. -m.n. 




This is Chicago’s best steakhouse. Except it’s 
not a steakhouse. Sure, the River North res- 
taurant serves super-marbled high-grade wa- 
gyu that costs more per ounce than some 
street drugs. But it’s also helmed 
by Giuseppe Tentorl, a guy who 
once ran Charlie Trotter’s 
kitchens, a dude who has 
some seriously fancy 
Italian tricks up his sleeve. 

Including mortadella- and 
mozzarella-fondue-stuffed 
arancinl balls. The cock- 
tails. too, are some of the 
city’s finest, especially the 
X-Ray Yankee Zulu featuring 
bone marrow-infused bour- 
bon. -M.N. 

© Entente 

3056 N. Lincoln Ave. 872-206-8553 
Generally when I dine out for a review, I have 
to over-order to get a good sense of the 


Bad Hunter 

802 W. Randolph St. 312-265-1745 
Before you scoff at a “vegetable-focused” con- 
cept, let us say this West Looper from 
Helsler Hospitality (Pub Royale, 
Lone Wolf) Is just as much In- 
dulgent as it is refreshing. The 
fry bread with burrata and 
the tempura-fried lemons 
and delicata squash are 
among the more decadent 
options, but meat-eaters 
will be just as happy with 
the daily menu of rotat- 
ing seasonal protein dishes. 
The real star is the Bad Hunter 
burger, a textured double patty of 
black beans glued together with Ched- 
dar and topped with more cheese, tomato jam, 
raw onions, iceberg lettuce and dill plckle-mus- 
tard aloll on a charred brioche bun. -heather 
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The 



BEST 

new restaurants of 

2016 


A LOVE LETTER TO CHICAGO’S 
BEST NEW EATS OF THE YEAR 

By Michael Nagrant i for redeye 

Prince, David Bowie, Muhammad Ali 
and Gene Vi^lder died. Donald Trump 
grabbed Ameriea by the biseuits, and 
Brangebna broke up. While Russian 
haekers ean vmeover just about any- 
thing, Becky with the Good Hair 
is teehnically stiU at large. Things 
didn’t go so well in 2016. Unless, like 
me, you ate out over 200 times this 
year. (Some were admittedly McDon- 
ald’s runs. McRib season, y’all.) After 
months of painstaking researeh, I’m 
happy to report that Chicago’s dining scene 
is going strong. We got another top-notch su- 
shi joint, several upseale Chinese restaurants and 
big-time new ehefs to keep an eye on. Of all the res- 
taurants I visited this year, these were the truly stellar 
experiences. 

ADDITIONAL REPORTING BY EAT & DRINK EDITOR MORGAN OLSEN AND 
NIGHTLIFE REPORTER HEATHER SCHROERING. 




Naoki Sushi 



2300 N. Lincoln Park West 773-868-0002 
If you like sushi and Al Capone, you'll certainly 
love this Lincoln Park sushi spot from the folks 
at Lettuce Entertain You. Not only does Naoki 
have some of Chicago’s best raw fish and ar- 
chitecturally composed sashimi plates, but the 
only way to get to the speakeasy-like dining 
room is via a gangster-style sashay through 
the Intro kitchen. Once inside, you’ll commit 
crimes against your waistline, sucking down 
irresistible delights such as truffle-perfumed 
chawanmushi egg custard swimming in soul- 
ful dash! broth or an entire lobster split and 
ready for dipping in citrus-infused ponzu. 

-MICHAEL NAGRANT 

© Snaggletooth 

2819 N. Southport Ave. 773-899-4711 
For too many years, your grocer’s seafood 
case has been peddling a lie in the form of 
vacuum-sealed mushy orange lumps they call 
cured salmon. But Jennifer Kim (Blackbird, 
Nico Osteria) and Bill Montagne (C Chicago) 
changed all that earlier this year with a new 
neighborhood venture in Lakeview. The duo’s 
technical precision results in translucent sliv- 
ers of fish that glow with the radiance of fresh- 
ly polished gems. The texture is silky and the 
taste so clean you won’t yearn for a schmear 
of cream cheese, which would only block the 
brilliant flavors anyway. -m.n. 

Kimski 

VI/ 960 W. 31st St. 773-890-0588 
The Bridgeport newbie’s tagline is “Slamming 
Korean and Polish together.” Every time I 
read this. I admittedly think it’s a res- 
taurant specializing in interna- 
tional porn. And if you’ve seen 
their gigantic Polish sausage 
topped with kimchi slaw 
and soju mustard, they 
kind of are. While every- 
thing here is a melding 
of Korean and Polish cui- 
sines, the fast-casual spot 
within Maria’s Packaged 
Goods & Community Bar is 
much more than a sexual met- 
aphor. Not to be missed are the 
Kopo Wangs, a dish that tastes like 
something out of a Buffalo Wild Wings if 
your Polish grandfather owned the franchise 
and smoked the offerings on his backyard 
Weber. -m.n. 

Lena Brava 

900 W. Randolph St. 312-733-1975 
They recently recast Dos Equis’ “Most 
Interesting Man in the World,” but I don’t think 
they got it right. They should have selected 



Rick Bayless, ageless wonder, yoga master 
and godfather of regional Mexican cuisine. 
Everything Bayless does-including the launch 
of this wood-fired seafaring Mexican restau- 
rant in the West Loop-turns to gold. I’ve long 
been the kind of guy who would travel to the 
ends of the earth for tacos al pastor, but now 
that Bayless serves a smoky flaky cod version 
here, I can see myself forsaking pig and going 
full-on pescatarian. -m.n. 

© Imperial Lamian 

6 W. Hubbard St. 312-595-9440 
As the year progressed, my fellow food crit- 
ics were not as fervent as I about this upscale 
Chinese restaurant in River North. I suspect it’s 
because many of the plates don’t trace their 
origin and authenticity to the deepest corners 
of Sichuan. But the hand-pulled noodles left 
me chuffed at their chew, and the soup dump- 
lings burst with badass broth. Other plates, like 
the barbecue sauce-lacquered ribs, are sweet 


and salty but also subtle and complex with lilt- 
ing tea smoke, the kind of touch you’d expect 
from a high-end chef. -m.n. 



Duck Duck Goat 

857 W. Fulton Market 312-902-3825 


Lamian’s cuisine stole my stomach, but 
Stephanie Izard’s answer to Chinese in the 
West Loop stole my heart with movie-set-qual- 
ity pieces and gorgeous interior design. The 
food-especially lip-numbing fried Chongqing 
chicken and a mountain of fried rice stuffed 
with an ocean’s bounty of seafood-is pretty 
killer too. -m.n. 



Roister 

951 W. Fulton Market 


In this line of work, people often ask us where 
to go for special occasions, birthday dinners, 
anniversary celebrations, what have you. And 
for the past few months, the first name out 
of my mouth has been Roister. I’m certain 


you’ll find the Alinea Group’s addition to the 
West Loop on just about every top restaurant 
list released this year. The space itself orbits 
around an open-concept kitchen with a smol- 
dering hearth. And the food— my God, the 
food-is extraordinary. Don’t leave without 
trying the whole chicken prepared three 
ways and the aged Cheddar rillettes. -Morgan 

OLSEN 

© Honey’s 

1111 W. Lake St. 312-877-5929 
Yes, the name, which is more befitting of 
a truck stop diner, is a little cheesy. But 
like at truck stop diners where waitresses 
fawn all over you and call you “sweetie” 
even if you happen to be a nasty, angry 
human, the service at Honey’s in the West 
Loop is attentive and warm. The stylish bar 
and dining room are only outdone by the 
intricately minimalist plates from chef Charles 
Welch. -M.N. 



Giant 

3209 W. Armitage Ave. 773-252-0997 


I don’t always dine out purely for pleasure, but 
when I do, I go to Giant in Logan Square. Chef/ 
owner Jason Vincent (Nightwood) cooks the 
way I like to eat, by applying decades’ worth 
of technique and skill to comfort food and 
otherwise common dishes like ribs, biscuits 
and onion rings. Going to Giant is like visiting 
your mom’s dinner table if your mom went to 
the Culinary Institute of America. Even then, I 
doubt she’d be deep-frying uni dripping with 
soy and condensed milk, a flavor bomb that 
sends an umami jolt to the deepest pleasure 
receptors of your brain. -m.n. 


Dixie 


1952 N. DamenAve. 773-688-4466 


Though Charlie McKenna’s (Lillie’s Q) 
Bucktown “evolution of Southern fare” 
emerged with a mixed bag of reviews, I 



won’t stop singing its praises. The seasonal 
shareable menu is constantly changing, but 
McKenna’s acute attention to detail Is unwav- 
ering. Plus, the white-washed A-frame venue 
is sporting some of the best interior design 
work I’ve seen all year. If you can, visit with a 
group big enough to sample the entire menu, 
because when you see the shrimp middllns— 
a twist on shrimp and grits with cilantro chile 
verde and caullflower-emerge from the kitch- 
en, you might have diner’s remorse, -m.o. 

GT Prime 

707 N. Wells St. 312-600-6305 


breadth of the menu. Still, I can’t always order 
everything, and the first things I usually skip 
over are the salad section and any mention of 
pedestrian roast chicken. Thankfully I didn’t 
apply these rules when I visited Entente in 
Lakeview. The “wedge” salad here is a barge 
of crisp iceberg lettuce ferrying housemade 
green goddess dressing, tomato in various 
forms, hunks of bacon and sprigs of dill, re- 
sulting In one of the finest assemblages of 
roughage I have ever tried. Chef Brian Fisher’s 
(Schwa) cuisine makes a case for him as a su- 
preme talent on the rise. -m.n. 




This is Chicago’s best steakhouse. Except it’s 
not a steakhouse. Sure, the River North res- 
taurant serves super-marbled high-grade wa- 
gyu that costs more per ounce than some 
street drugs. But it’s also helmed 
by Giuseppe Tentorl, a guy who 
once ran Charlie Trotter’s 
kitchens, a dude who has 
some seriously fancy 
Italian tricks up his sleeve. 

Including mortadella- and 
mozzarella-fondue-stuffed 
arancinl balls. The cock- 
tails. too, are some of the 
city’s finest, especially the 
X-Ray Yankee Zulu featuring 
bone marrow-infused bour- 
bon. -M.N. 

© Entente 

3056 N. Lincoln Ave. 872-206-8553 
Generally when I dine out for a review, I have 
to over-order to get a good sense of the 


Bad Hunter 

802 W. Randolph St. 312-265-1745 
Before you scoff at a “vegetable-focused” con- 
cept, let us say this West Looper from 
Helsler Hospitality (Pub Royale, 
Lone Wolf) Is just as much In- 
dulgent as it is refreshing. The 
fry bread with burrata and 
the tempura-fried lemons 
and delicata squash are 
among the more decadent 
options, but meat-eaters 
will be just as happy with 
the daily menu of rotat- 
ing seasonal protein dishes. 
The real star is the Bad Hunter 
burger, a textured double patty of 
black beans glued together with Ched- 
dar and topped with more cheese, tomato jam, 
raw onions, iceberg lettuce and dill plckle-mus- 
tard aloll on a charred brioche bun. -heather 
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coly rtcnrly eyery nlgN when It II ret opened 



mrlkjr this year. From Spanish sidras to funky 
farmhouse styles, the folks from beer-focused 
F-ountainhead set out to educate Chicago on 
tlK reu jnented apple beverage with a selection 
from Spain, France, England and beyond. It’s 
cider director Brian Rutzen’s mission to define 
American cider culture, but he’s quick to say 
It's iBt uppity. At the end of the day, it’s just a 
nuigliLorhood bar with a lot of apple drank. 

re Raised 

I W. Upper Wacker Drive 312-795-3444 
Chicago’s rooftop newbies had a lot of po- 
Ecnbial this year, but urban sanctuary Raised, 
on Ihc third floor of the Renaissance Chicago 
Dowrtown Flotel, surpassed even the most 
hvptd of the bunch. Best described as a garden 
□nnis with a front-row view of striking city land- 
senpra along the Chicago River, the industrial 
gremhouse-inspired patio offers balanced, 
rollncd cocktails by bar operations manager 
Viyiiani Nykaza, who was inspired by food in- 
grudiemts that would be available to an urban 
gnrdcner. 

f ^ Arbella 

112 W. Grand Ave. 312-846-6654 
F rom the folks behind Tanta, this River North 
cDcktiil lounge’s globetrotting menu pairs bev- 
CTitgo traditions from Europe, Asia, Mexico, the 
CJdbbean and beyond with intriguing modern 
CDCktdiling. The dynamic sips— such as the 
Fimky Chicken with Mexican lollipops dissolved 
in rye combined with lemon puree, beer and a 
T^JIn rIm-are approachable and fun, and the 
glacial Infusions (take the Old School, a PBJ- 
ii-EpiriKl cocktail served over a grape-infused 
Icc ciJiiie, for example) can’t be missed. 
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The Ladies’ Room 

2957 W. Diversey Ave. 773-661-9170 


Logan Square’s beloved Fat Rice got an up- 
grade this year with a bakery and a liquor 
lounge inspired by Macanese casinos. The 
Ladies’ Room is a hole in the wail with brothel- 
meets-cathedral vibes, but the beverages-fea- 
turing house versions of Campari, Malort and 
other infusions borrowed from Chinese medici- 
nai extractions-are surprisingly nuanced for 
a team with no previous cocktail experience. 
The menu doesn’t brag on itself to complicate 
things, and the wacky cocktails, such as the 
Onu You Didn’t with a pickled plum vinegar 
and plum brandy made from the restaurant’s 
Romanian janitor’s recipe, are some of the 
most intriguing we saw all year. 



Estereo 

2450 N. Milwaukee Ave. 773-360-8363 


Chicago is full of complicated cocktail bars, but 
this no-frills Latin coffee and cocktail lounge 
from Heisler Hospitality (Sportsman’s Club, Pub 
Royale) isn’t one of them. With Havana vibes 
and smooth sounds of rare Mexican psych- 
funk carrying through the breezy triangular 
space, the Logan Square bar seeks to raise up 
Latin soul and spirits in a quickly gentrifying 
neighborhood. The drinks aren’t intimidating, 
with short ingredient lists of mostly recogniz- 
able juices and syrups, letting the booze shine. 




1952 1/2 Liquorette 

1952 N.Damen Ave. 773-688-4466 


This Bucktown gem within Charlie McKenna’s 
Southern-inspired Dixie isn’t just another 
whiskey bar. Along with a menu of vintage 
whiskey, the cozy parlor serves up bevvies 
from Southern drinking culture of yesteryear 
stacked with other influential spirits of the past. 
But the bar doesn’t just tap into the rare whis- 
key market without a history lesson. Stop in to 
find out why America’s liquid gold and other 
classic spirits are important. We’re fans of the 
William Houston. 



El Che Bar 

845 \N. Washington Blvd. 312-265-1130 


It’s not surprising that John Manion’s 
Argentinian palace of wood-fired everything is 
making notable restaurant lists near and far. A 
welcome response to the open-flame trend, the 
food, including beef short ribs and grilled oys- 
ters, is no doubt phenomenal, but the cocktails 
are quite literally a sensation. Focused on aperi- 
tifs, such as the bitter mango fizz, and digestifs, 
like the sherry cobbler with grilled pineapple, 
these thoughtful sips are not to be overlooked. 







11 






Boleo 

122 W. Monroe St 312-750-9007 


Latin spirits were all the rage this year, and this 
rooftop bar on the 15th floor of The Kimpton 
Gray Hotel didn’t miss out on the trend. Head 
bartender Jessica Lambert’s menu is a map 
that retraces some of her own travels to a slew 
of exotic locations. Along with house-infused 
piscos inspired by Peru and a few fernet and 
cola combos paying homage to Argentina, 
Lambert introduces South American spirits into 
familiar classics, such as the standout coconut 
negroni. The genius concoctions present com- 
plex flavors in an amusing, uncomplicated way. 


Moody Tongue 
^ Tasting Room 

2136 S. Peoria St 312-600-5111 


We hope you like cake and oysters because 
that’s all the Pilsen brewery’s chic tasting room 
is offering-oh, and beer. With 12 tap han- 
dles serving four perennial brews, including 



Caramelized Chocolate Churro Baltic porter 
and Steeped Emperor’s Lemon saison, plus 
a rotating selection of barrel-aged beers, the 
culinary-focused brewery’s menu is certainly 


a curated experience. Pro tip: Each layer of the 
12-layer German chocolate cake is designed to 
complement specific beer characteristics, so 
the possible flavor combinations are endless. 
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JULY 8 

The Ladies’ Room 


JULY 19 

19521/2 Liquorette 


JULY 18 

Estereo 


iiiiiiiiir 


(lO) aug.1 

El Che Bar 


L 


AUG. 24 

Boleo 


iiiiiiiiiimiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiimiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii 


L 


OCT. 28 

Moody Tongue Tasting Room 


AUGUST 


SEPTEMBER 


OCTOBER 


NOVEMBER 


DECEMBER 


REDEYE I FRIDAY, DECEMBER 23, 2016 




FRIDAY. DECEMBER 23. 2016 I REDEYE 


12 


^ year in review » eat ^drink ^ 



stories »/ 

2016 


EAT AND DRINK HAPPENINGS THAT 
HAD CHICAGO READING THIS YEAR 

By Morgan Olsen i redeye 

It’s generally frowned upon to make assumptions about 
people, but we’ve come to some wonderful conclusions about 
you, dear RedEye reader. After a super-scientific look at our 
web traffic in 2016, we pinpointed the five most-read Eat & 
Drink stories of the year. Turns out, you really enjoy drinking 
outside and poking fun at our future president. Here’s a look 
at the headlines that made you click. 

@MORGANCOLSEN I MCOLSEN@REDEYECHICAGO.COM 



Meet Chicago’s 40-pliLS new 
rooftops and patios of 2016 

We can’t blame you for coming back to this story 
again and again. Heck, we did too. More than 40 new 
rooftops and patios popped up around Chicago this 
summer, including Corridor Brewery & Provisions' 
sweet sidewalk oasis and LondonHouse’s sky-high 
posh rooftop deck with killer views of the city. Just 
another reason to power through the winter. 


Chicago smniner festival guide 
2016 : 140-i- fests 

We endure long, harsh winters for one reason, and one 
reason only: fest season. With more than 140 summer 
festivals in 2016, you stayed plenty busy and maybe 
even caught a tan. Fan-favorite veterans such as 
Chicago Craft Beer Week, Do Division Street Fest and 
Pitchfork were joined by newbies like Cider & Sliders, 
Throwback Music Festival and Reggae Fest Chicago. 





38 essential 
Chicago late- 
night eats, sorted 
hy neighhorhood 


This one is pretty self- 
explanatory. We can 
only hope that this 
comprehensive guide 
served as a treasure 
map to lots of tasty and 
regrettable drunk food. 




4. ) The Wiener’s Circle 

welcomes Donald Triunp 
with 3-inch hot dog deal 


Back in March when President-elect Donald 
Trump was swinging through Chicago for 
a rally at UlC Pavilion, the friendly folks at 
The Wiener’s Circle decided to give him one 
hell of a welcome with a special weekend 
offer: the “Trump footlong,” a 3-inch hotdog 
with Chicago-style toppings. Thanks for the 
giggles, guys. 



Under Cluhher; Porn 
and Chicken Monday 

Earlier this year, nightlife reporter 
Heather Schroering took readers to 
five wildly entertaining weeknight 
dance parties, including Porn and 
fhlckel at Evil Olive in West Town. 
Advertised as a “safe haven for all 
things lewd and crude, lascivious and 
licentious,” the Monday night jam is a 
freeing environment where guests are 
encouraged to be themselves with the 
help of a DJ and no-phones-out policy. 
And yes, porn and chicken are included. 
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iZJ57 W. MitAifeW 
a)/-6.77i-799-S504 

Chirtese takeout 
and -Ctirfelmas 
rjptngtTWcrliNc 
rmtngcmiErn and 
y^Hirdnmli wnL 
tjULCheLagioii 
StiuaieLar'a^iahL 
■ClnistiThisirftiijes. 
yput^Jdiw"! Vilth 
n cornpcmcntary 
Ciiinractnhcout 
buiic\.l p.[r.- 
2 -a-in. Nd covcf. 




OF 


ByHulha'Scbrdering i ucriri: 

^uinluirt havu tu ipucid diTiatiiio:! E3:j)':ihnL v^hcnymiran han^fyiir "iviEh nnix:ia'l''^inur^:ln:^[ 
frieoi? n hnndflll^sflM.ruliaTwill Ic-S^T rtieDigEiCan fur you. ItdicI a LLini|ilinLC'i:AaryChbLC-iL 
ImjE^LCaiid 1:^ tuiJdiifa tu :i dra^ iliuwaiHJ riX;k nnll (DiTi^iniii; pnrr^Thu^c [.|. hnn; ant niiuii 
r?E'C, JJ, 


IhmkstI lEiir 

SMS^.Ci'enPfSr, mjJ HJSS? 

Swtc IkiVinr 5(m(!5 riViy (jnsrd. hi.it tki? 
Upl’EWini frvii'oritB N iHwrc t<^ nn -mp is 

deprive uf crartt beai clKer. G ikin.-? a.in. (I>ar 
only) 

KjI Kal 

an iKSup pi'r CiiiH 

3JlOTiV. ffafiie.'JJl 77S-525-m 
Ctiristmas nl?nit gi'^g, ^ bring r* cmnrd 
gacid idsnnllDnhir hlcnrllnnd HpallhCiilri^h 
aitd tiair-on Ihte Lakevliety [jar's tioliday iriar 
llnis ($14 belotie iJDiialidn> and pi liEdlxe 
dIniKr n'lsnu Including a n martini i$5D belore 
donatonf. Sip cocklaiis such as Froslv? Going 
Pwn wntivanllla-llavor«1\'«lkjA msnhmal- 
row Wjtf and -iTear^t garnisned lyitfi chocolsli? 
□ikd n mnrshmnlldvj snDwmnn. G 3Cl p jn.-J am 


(so™ ffaiitjOrarJW. 773^54-nSS 
Tl>e ^ndemmlllearcadebarandoocktall 
tounge opierB at 5 p.m. (■nr Chrlsimas dinner, 
which can be purchased for a prix-fixe price 
($39.99) or a ia carte, and cocktails including 
hot buttered rum ($9) and itaiian coffee ($8). 

Lark 

3441 N. HalstedSt. 773-799-8968 
Cozy up by the Lakeview bar's fireplace with 
spiked housemade hot chocoiate ($7, $4 with- 
out iiquor) or a spiced cranberry and bourbon 
hot toddy with appie-cinnamon syrup ($7). 
5-11 p.m. 

Bangers & Lace 

1670 W. Division St. 773-252-6499 
Whiie “bangers" aren’t an option (kitchen’s 
ciosed), there’s stiii pienty of “iace,” aka the 
beer foam that sticks to the side of your 
squeaky-ciean giass, to be had at this Wicker 
Park craft beer bar. 7 p.m. -2 a.m. 


BcJjLali's 

377fN. LiltCOVl4we, 773^72-2771 

Lincoln. Parks iwkwKl pimk rocK b9f hosls a 

■S,ln»Wrir^“hglirinyspcciaiat'&pn wilhH 

pinlsaCGtmtSK^EBain aic^ijJpmjrSofliEiLB^ 

Cili islni^ wiiifkiey. ScoliCisdt spins aiS: 
f dck 'n' roli st 9 pm. 4 pm-2 iin. 

Lnllies Biib 

)a?5 w. cortiwttf SI 77J-4eg-(?73s 
f be flircktrswo bar bost^ iks T9lli annual flrick 
Roii Christmas with music-reiated giveaways, 
inciuding a guitar, $3.50 Heineken, $5 Rumpie 
Minze and $5 Rumpie Minze hot chocoiate. 
Guests can aiso bring a coat to donate to 
Saivation Army. 6 p.m. No cover. 

Smart Bar 

3730 N. Clark St 773-549-4140 
Get down to underground house jams from 
Michaei Serafini, The Biack Madonna and 
Garrett David at the weekiy Queen! hosted by 
originai ciub kid Jojo Baby and Lucy Stooie, 
Shea Couiee and imp Queen. 10 p.m. $10. 

Headquarters Beercade 

213 W. Institute Place 312-291-8735 
it wouidn’t be Christmas without Mortai 
Kombat and pinbaii ... i guess. Sip on craft beer 
and housemade spirit infusions at the River 
North arcade bar. 7 p.m. -2 a.m. 


lc\U 

fJBifflWortfiTIW. 773-395-72SO 

IlinK tfcKsn t stop f^JT ChriEHnss and ncHhor 

docs E»4, $ n rn-4 >["■ 

Lnderci'tPtiih^L W onder Byr 

7fOA). CkirirSt2122&6-7761 
H4\ie a grom'ln’ Ctiristmas at tite Rtver Ntmii 
dub with Kalla Kadan i10 anfL-mkHilghl) and 
klurrlcano Reggno fland (iSSO-SSOa mJ.or 
jump 071 stage at an open mlcwith Jon fipicgcl 
(7-10 p.m.). Sunday specials include $4 Red 
Stripe and $6 Bloody Marys 5 p.m. -4 a.m. $10. 

GMan Tavern 

3740 N. Clark St 773-549-2050 
One of Wrigleyville’s only non-sports bars 
offers $5 drafts and holiday cocktails and good 
tunes, per usual. 7 p.m. -2 a.m. 

Kingston Mines 

2548 N. HalstedSt 773-477-4646 
The Lincoln Park venue is all about booze, 
blues and barbecue with performances by 
Brian Jones (6 p.m.), Linsey Alexander Blues 
Band (9:30 p.m.) and Claudette Miller Blues 
Band (10:30 p.m.). 6 p.m. -4 a.m. $12 after 
8 p.m. Tickets: kingstonmines.com 

@OHITSHEATHER I HSCHROERING@REDEYECHICAGO.COM 
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THURSDAY’S SOLUTIONS 
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D IFFICULTY RATING ;■*■ + ■*** 



TODAY IN THE YEAR... 

1954: The first successful human kidney transplant took place at the Peter Bent Brigham Hospital 
in Boston. 

1986: The experimental airplane Voyager, piloted by Dick Rutan and Jeana Yeager, completed the 
first nonstop, non-refueled around-the-world flight as it returned safely to Edwards Air Force Base 
in California. 

2006: The U.N. Security Council voted unanimously to impose sanctions on Iran for refusing to 
suspend uranium enrichment; Iran immediately rejected the resolution. 



ACROSS 

1 Office personnel 
6 ‘‘_the night before 
Christmas...” 

10 Actress Lange 

14 Chaplain's title 

15 Hawaiian island 

16 Sherman Hemsiey 
sitcom 

17 Firstborn of two 

18 Ensnare 

19 Use a Kindle 

20 Abandoned 
22 Cavort; caper 

24 _ in; use a close-up lens 

25 are the pure of 
heart...” 

26 _ a story; lied 

29 Marsh grasses 

30 _ cream soda 

31 Not as risky 

33 Lunch in a canary cage 
37 Anthropologist Margaret 

39 Striped animal 

41 Jibormizzen 

42 Do-nothing 

44 Cowboys and Indians 

46 Fight result, for short 

47 _B.DeMille 
49 Beginning 
51 Clap 

54 Trick 

55 Dangers 

56 Rather mauve in color 

60 Related 

61 Puncture with a knife’s 
point 

63 Wed on the run 

64 Italy's capital 

65 Chief Justice _ Warren 

66 More modern 

67 _ off; angry 

68 British noble 

69 Sketches 

DOWN 

1 Drove too fast 

2 Fable 

3 Finds a sum 

4 "Don't move a muscle!” 

5 Derived from iron 

6 Tribal pole 

7 Actress Sela 

8 _ moment; sudden 


instant of realization 

9 Limber; flexible 

10 Annoys persistently 

11 Foreboding signs 

12 Tranquillity 

13 Concluded 

21 November birthstone 
23 Ruby & scarlet 

25 Baseball’s Yogi 

26 Actress Rogers 

27 _ a test; passed easi ly 

28 Pass out cards 


29 Nonconformist 
32 Smelly 

34 Dines 

35 Levee 

36 Job opening 

38 Turned down, as an 
invitation 
40 Love in Paris 
43 Authentic 
45 Stop for a time 
48 Used foul language 
50 Bank employee 


51 Take _; undo 

52 Tea variety 

53 Of high quality 

54 Russian dollar 

56 Walk in the _; very easy 
task 

57 Des Moines. _ 

58 Gush forth 

59 His and _ 

62 Plato’s "T” 


NEXT NEW ISSUE IS TUESDAY, DEC. 27, SO WE’RE GIVING YOU MONDAY’S PUZZLE, TOO. DON’T CHEAT! 
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NEW 2017 HYUNDAI 

SANTA FE^ 
SPORT ^ 

2.0L TURBO 

Stk.#Y11198 


NEW 2016 HYUNDAI ^ 

ACCENT 

Stk.#Y11205 I ^ 


NEW 2017 HYUNDAI 


TUCSON 


om.ffiiiiyo 

LEASE /mo. 

FOR m FOR 36 MOS.‘ 

°$3995 due at signing (inciudes 1 st payment) to weii-qualified iessees. 

$0 security deposit. 1 0k miies/yr, Pius tax, title, license, doc. fee. 


Stk.#Y11205 


BUY FOR \ 


:k.#Y11246 


BUY FOR 




11995 ‘21366 


2013 HYUNDAI SONATA, STK.#Y10292A .«$8r19r 

1999 CHEVROLET TAHOE, STK.#Y11238A 

2013 FORD FOCUS SE, stk.#ypj4701A .«^9^49Y* 

2015 HYUNDAI ACCENT, STK.#YPJ4891 ^ ,0 9t- 

2013 HYUNDAI ELANTRA, STK.#YPJ4880 ^0|d9t“ 

2015 FORD FIESTA, STK.#YPJ4912 ^8|1Q^ 

2015 HYUNDAI ELANTRA, STK.#Y10166A ^*^0)001^ 




^G0iiiiU6dPn^0wn^ 



C H YU N DAI ) 


ALL nEASOMABLE OEEi 
WILL NOT BE BEFUSED! 

6750 West Grand Avenue 
Chicago, IL 60707 

iviviv. mcgrathcityh yundai. com 

888-454-2408 


OH 

2014 FORD FOCUS SE, STK.#YPJ5002 «!l|iO,99T 

2015 FORD FOCUS HB, stk.#ypj4958A 4l0, 49r 

2016 HYUNDAI ELANTRA HB, STK.#YPJ4942 *$1^^991* 

2013 HYUNDAI SONATA, STK.#YPJ4881 4tM91- 

2016 KIA SOUL HB, STK.#YPJ4924 

2013 HONDA CIVIC, STK.#YPJ4922 .$11^ 

2016 HYUNDAI SONATA, STK.#YPJ4907 4W?*9r 


<8> HYUnORI 

Assurance 

CONNECTED CARE 


America’s Best Warranty' 

10-Year/100, 000-Mile 

Powertrain Limited Warranty 


When You do the Math, You Choose McGrath! 

Dealer not responsible for errors In ad. Offers expire 5 days from pubiication date, Photos for iliustration purposes. 'America's Best Warranty based on total package of warranty programs. See dealer for LIMITED WARRANTY details, "Plus tax, title, license, doc. fee, (201 7 Tucson includes Retail Bonus Dash $500). ''Savings based off 
MSRP (MSRP may not be the price at which the vehicle is sold in the trade area) on select new vehicles, fto qualified buyers with approved credit on select models. ttOealer-buydown to well-qualified buyers, max finance $1 0,000, dealer participation may affect final cost, $1 3.33 per $1000 financed with $0 down, on select models, 
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yeariitrewfew eat ik'lnk^ 




That's tKHy man V (Javs5a'/eJ bv Hw Majt the pci!-iip-d*ier based Bn "Saiwed by tine 
Bell." served 'SDs aostaigla'lovlng aistamers In 3015 When the pep-up delated. 
■CtwraijMrs quite Mereltv lest their jbleepl Tickets sUd out almest •nmedlately. and 
hungry pnCrnn; kicid up tn gc| thr^r hiirxl; qn A S^ri^qdlii [tuiic: Vi' qrvl 

AC Stopping ipadr; Eb^: psuinteldngly d^E^llpd i:; 1^ Imv^ling hpek in 

Eim:; CDTpptcIc imlh prch lights, red Inckcr n nnd n cniiipncE dirp; iukebo^. The- 
iXip-up has b«en sp suBPessJul tl^t II ainiPMcM Piie last iHjqerah 'e:ilei')diiig 
service through May. Fwi Fact By the end or itieyeair. Ihestair wX have clctsed 
ttre restaurant (or oily ttA^days-CtKistniys and Tthanksglvtn^ 


Damn;* It feals giwd. to be ntcli BayleEs 

Some tKios v^^sar oapes. ODier liercies make excellent {tua- 
camole and Taco Tuesday YouTube videos, fe* Bniylcss 
Tails into the lattaf catetpry. Tr>e CtHcaa&caiqf srqycd very 
■busy In ZOI5 lesulting In v^'hstsome vyouki cnil his best 
ye^rvvrl BcyorKlDpqpinDtWiq Initdcsd West Loapjestau- 
Taiils.Ci:vi 2 Emrcnand Lena Brava ho njvaniped his Wicker 
Fatk spot and ga-'inj d a *lrry r*™ rsmc: Foirrla Fronteti 
The new digpspeoulize in oaddails lhal ise Mexican spirits. 
A sarvvy bisini^ss dude, Baytc^olsosold IVontera FoOdS 

tiislbie or smatl-baicli salsa and other bites to Cor\^a tor 
a reported ^103.9 million In cash tnwriey In thebarATi Tlnis 
tedP. the chef w'as honored wttn the 3015 Julia Child A^rd, 
ivtacti honors one mdrvidual 'who hers made a proToiaid 
nrvl signjlToam rllfiqmnoc'm thq way America CBOkS. eats 
and drinks'' Thank:; toj r,c1laig Ihc bar higirer Chet Here'S 
trapbig 3QI7isjustas Ihrillinig. 



M TKE QUOTE 

II Lj’istos likf notliing 
else in lluMvioilil. 

Ilk a sLJixTiKikimk 

p]Tei[idiisLrial Lliril ixusiilLe^ 

ill sonieLhiitg ^I'ildly ■L-iJjnplt.‘.\, ... 
'rhenc^’s a mninaiuv in itf 

-Estereciiieiieial inanafier MkhadRubel, to tJie CIVoago 
n IbiBie on the rise In pojxjiarily or imes:^ In Gilca^ 



rne number otcncago restaurants mat lecelyed MIclielln 
stsisfinr 2ftlT Firtt-lmntwntxiocsmcludqci Oriole, Eterxlot 
Bcticniia, OroenRiver. Ro^cr acid SmylK 


HHjqPYHIUUPnilLLrHiihl c^iwNmn 



